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1. Sciontific awl research activity wms almost at a standstill during the occupa-

tion of Czechoslovakia, and since that time there has not been sufficient con-
taet with sciontists oubside the country %o rmake ~p for this insctivity. ot
only is there a shortage of foroign technical literature in Uzechoslovakia,
wat there is 1ittle lmowledpme of foreign production techaizues. For these
reagons rany of the rro’uction methods of the chenieal industry are behind
those used by the chernical jadustries of 'lestern Kurope.

2, The only known instance of itschnieal information which the USSR contributed
%o Czmechoslovakia prior to Fsbruary 1948 consisted of 2 process for a wator
soluble resin for industridl uses, which had been develcped by the Moscow
fvperinental Flasties Plant (ITEZPS. The forrmla involved a phenolforraldehyde
condensate with dieyanodianide, o be prepared in tue phases in an alkaline
mediun, : -

Drring of Foods

3., One of the most urgent problems under consgideration by the Minlstry of [ood
wvas preservation of foods for military purposes. The method of preservation
by drying wms. of particular importance to the nilitary authorities boecause
dried foods effeebed the followings
a. Saving of containers (there was a shortage of tin cons).

b. Saving in volune and weipht and in storane space.

c. Sinplifieation of tranaportation.

d. Heepinv of foods indefinitely without spoilase.

@, Papid proparation of foods.

These dried foods were wanted as reserves for Field kitchens and principally
during a robile wmr, and theé army wms therefore esrecially interested in using

domestic arricultural produets in order to ensure sufficiemt supplies iIf the
situation becare serlous . and to retain as ruch food value as possihle. .
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Thps, &t bhe boriains oi April 31948, the inigtry of Food issucd dirsctives
on Pood rreservaticn o thevaprious rosearch srourg, thich wers reguested 4o
eollect the fiadings on their owa researeh and to helr formilate rmblens in
shis research thet re-uired sclution. These problems were €o be w.ucnted

y the end of Apriil@4if and actual yeseareh was to be concluded by ley 1949.

Whe rericd vequirsd for drying foods is not nearly as imporiant as the dry-
ratures veed. The principal ~rocess for drying vepstables raintaing
porature of bsbusen 509 and 809 G, and the final drying betusen 30° and
w0 C. Hlew Grying rethods of undetermined value are:

b, Cylinjer drying with freeging.
2, Dwyineg by posdering.
d. Vecwm dryin~ with rnild heat.

ubntances at normi Lengeratures.

2
Q

r by neznn of hygroscopi

-

8% tuo rethnds produce dried foods of a gquality approachins thet of

san focda, bub Sheir cost, partieularly that of the vacuum vrocess,. roles
shon Jess useful in thoe dryinm of Jarse quantities of ordinary foods.
The logs of witarin C in the process of drying foods is the nost ssrious
rrobler.  Sone foods, such as spinach, loss as ruch as 50 ~ercent of Hheir
witanino C vhen they are stored in a wamm place, and up to 90 rercen: uhon
ﬂz‘i@&iu

Fregsing of drind foods is a technique inpertant to the military, but this
process also encuvuniers diffieulties. Therressures used rust not be 3o hipk
ag vo broal the food inte too amall particles.,

During the firei halfl of 1949, it was decided to locate the prineiyal food
dr-ing niant in Slovaiia, and the Slova's nationalizod food industry was to
rake the first reoduction tests.

Surmlonental Donsetic Foods

& progran to obtain biologieally useful foods from doneshic sources to sup-
rderent the national diet wms introduced at the beginninz of 1948, The aim
s bo snsure 4 ealthful diet far the reople at all tires, marticulariy
daring the period before tho harvest vhen frech vapetables ere not obtain~
ghle. It was also deaired to reduee the imrortsof fresh veretsbles and tropi-
cal froite, ’

The felloring ecursss wore under congideration for the f01£4113np of sush
& OPTGIrans

@. The sstablishnent of larne areenhouse farms for growins varly vesstables.
Yhese were to by located in the Elbe re~fon and in the nonindustrialized
zg7iong of ssuthern Doherda.

b, The develornent of feod rrecervation techniques which woull rresorve vita-
mins and othar cormonents,

©. The obtaining of new sources of vitaning and like conponants fron doneniic
substances.,

1or the third method, the possibllity of sprowtine the seeds of various plants,
&23 the utilizetion of skimmed milk and whey, wers atudled, and in October 1948
4 2port on this research wng furnished the liinistry of Food., This rerort con~
taired information on the production of important dietetiec subistances during
Bhe aprouting of seeds: minerals, earhohydrates rarticularly those sasily
rogornyd, phytostorine, rhosphatides, lecithines, ferments, secreting, auxing,
ana vitanins; and it proposed a rethed involvins mubrient solutions for the mere
rapdd ovroutineg o) sseds., It vould be possible thereby to shorten the process,
“hich usvally teok from seven to ten days, to 24 hours, and the valuable dietetic
2loments would Tave less tine to aseare or be decommosed, To achieve this new -
Jaimiination metiod » follovine stens wore to be takent
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a, The sonditions hecessary for the accelerated ~eymination of various types
of seeds were %o be investigated, including the effects of varioug
nmetrient mineral salita, noisture, temperaturs, sunlight, and aeration.

25X1
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b, The changes in substances throushout the germination process were to be
studied and optimm conditions determined.

c. All valuable distetic substances were to be converted into stable forms,
capable of the broadest possible use.

12, 1In order tc eshablish optimm germination conditions, it was decided to in-
vestigate the produetion of goinble nitrogen compounds, the degree of hyiro-
lization of starch and, on the express request of the I'inistry of Food, the
vitarin conient. Ing. Josef Tovara and Ins. Anna Ylalikova from the Chemieal
Institute of Prapue were assi-ned to this project, primarily 4o carry oub
apal>fosl work. Variouvs technliques were adopted for cetermining the prascnce

" of vitaming\A, By, By €y and D. Tovara and Hladikova were to test the use-
fulness of thase amalybical methods and by May 1949 to develop methods for re-
moving harm™l a~ente in the process. Firgt practical tests were conducted
in the fall of 1948 in the private hakery of one lianet. Dry baked goods were
prepared from vheat flour which had been made from grain vhose garmination had
been accelerated by mutrient sclutions.,

R :

3. Before the war the skimmed mille remaining after butter production had besn
penerally used as fodder. low it was proposed to process this nilk in order
%o produee nondenatured, reversible milk albumin prazciplitated by means of
reetins. “hey had alse formerly been used as fodder, and efforts were being
made at this time o secure vitamin B from uhey sinece it is a ich source of
that material. The chromategrarhic method, with various clays as adsorbents,
was uged. This work had been done earli-r with vepetatle raterials, Diabstes
mellitus was favorably treated with both vhey lactoflavin and vegetable gluco~
kining by means of subeutansous injectinns and por os, and no typoglycenia had
beon exrerienced.

Pergopnel at Chemical Irstitute

14. Ths following persons wvere enga~ed in research work a% the Cehmical Institute:

2, Dr. Richard Adamek. He discovered a new antiblotic and was contimiing in
this work,

b, Dr, Jogef Fidler. He assisted in the work on antibiotics; he was principally
intsrested in their aprlication in the food indugiry, such as in retarding
the souring of nilk.

%o Ur. Frantiselc Fink., He worked on orsanotherapeutics, rrimarcily ia procoss-
Ing liver wastes. He beman the work of isolating cholestsrol From the
apinal area,

4. Dr. Karel Hrdlicka., Ia was to do work on the preservation of butter., He
vas also to determine the banis of the so-called Hangen biological extract
and introduce i%ts production into rationalized da’ries,

e, Ing. Iadvik "“uekriegel;. His projeet was to test cnd compare chemical and
oligodrnamie means for maintaining the rurity of drinking water.

£, Ing. Jogef Tovara and Ing. Anna Hladikova.

g. DUr. Karel Vaeteeka, He studied certain substances derived from poisonous
mghrooma in order to develop pharmaceuticals.

B. Dr. Josef Dvorak. He was attached to the techniesl division of the institute 3
and his job was to work out auick analytical metheds for determinine cortain
additives in gasoline fuels. a Tl

CONFEUL.I o b i v

N w )
Approved For Rel m%wwmmoz 9 25X1




